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AT HARRY CORBETT’'S
AFTER A 'FRISCO FIGHT.

If there is anything more interesting
than the attitude of the wise ones the
day before a fight, it is the attitude of
the same men the day after. Champion-
ship fight aftermaths are worth a long
journey to experience, and the one just
now entertaining San Franscisco is no
exception to the rule.

The storm centre of all sporting San
Frencisco is Harry Corbett's place on
Ellis street. There are a few sporting
resorts known around the world—Harry
Corbett’s is one of them. Every sport-
ing man of note has been in the house
once at least, and the walls are covercd
wita original pen drawings by famous
sporting cartoonists. It is the “hang
out” of the wise brigade, and is the
place where these same wise ones rally
the day after.

it is the day after that all sorts of
andevground information comes to light.
The “I haté to boost myself, but didn’t
[ tell you?”’ man is there adorned with
_bells and verbose verbiage. And when
the winner drops in and calls for wine
the climax of the aftermath bubbles
over. .

APTER BRITT-NELSON FIGHT.

After the Britt-Nelson fight, a notable
gataering convened in Harry Corbett’s
back rom—the little room where so
many great fights have been arranged
wnd so many victors congratulated.

In one corner was Papa Britt, but-
ton-holing the great and only Gum Boot
Martin Brady. Colonel Martin !s per-
haps the best fellow in the west—he
gays so himself. Father Britt is also a
bon vivant and a good sport. He does
not meddle in his son’s plans or pugilis-
tic ambitions, but -every time Jimmy
starts the d4d is near at hand.

They tell a good story on Jimmy in
connection with his first professional
fight. For years the name of Britt had
been associated with various thumpings
handed out to the amateur boxers in
the light division around San Francisco,
and when at last he entered on a pro-
fessional career all the town was with
Lim.

Jimmy won a hollow victory over his
first opponent, and Father Britt, in his
own little chair at the ringside, was
carried away with delight. Jimmy was
no less excited. Poking his head be-
tween the ropes he yelled to his father
and brother Willie:

“Hey, telehone ma I win! Telephone
ma I win!”

CORBETT PRAISES BRITT.

‘At that last Wednesday’'s gathering
Father Britt varied the monotony by
singing Irish come-allye’s for Colonel
Brady’s benefit, and in the other cor-
ner Young Corbett and Harry Corbett
were tied in a strangle hold.

Then came the only James Edward,
fresh as a daisy and clad in a long
shaggy overcoat that flapped about his
heels. With the exception of a cut be-
tween his eyem he was fit as a fiddle,
and his hands were non the worse for
the fearful strain he put them to.

‘When Young Corbett and Jimmy
came together the hot air began to fiy

- in earnest, Young Corbett is nothing in
the world, if not, in sporting parlance,
a “wise guy.” - So both these great
little men stood away and in turn told
the other how good he was. It was a
wonderful exhibition, and he of the
Gum Boots and Father Britt broke oft
with “Peggy and the Lo-ow Back
Car-r’ and came to listen.

“Well,” sald James Edward, “it does
me good to hear you speak this way;
Billy. How far do you think I win?”

“Jimmy,” sald the artful Denverite,
“you win exactly 1,000 miles, three laps
and a few feet to spare. I hate to say
it, little man, but when I sat there last
night and watched you making a suck-
er out of the Dane, I blushed all over
my body for pure shame that I let such
a wall-eyed bud trim me. Me! Me! that
knows what I do about the Queensbury
gaglets! Mel Jimmy. You had it on
him every minute!”

Then Gum Boots, who is boosting a
brand, ordered some more of the same,
and the pop of the champagne cork
smote on the heated atmosphere.

NELSON COMES IN.

‘And while all this love feast was go-
ing '§n, and the warm wind and the
glad hand were circulating, a sturdy
young man leaned on the lunch counter
outside. He was not admitted into the
sanctum. There was no one who seem-
ed to care whether he stood there or not.
The bridge of his nose was slightly

_ypaited, but otherwise he was good as
new.

He was Battling Nelson, otherwise,
“Oh, you Bat,” the undeafted champion
of Hegeswich, State of Illinois, and he
was far from pleased. An exuberant
young man slapped him on the back.

“Don’t you care, old kiddo,” said this |

young man. “You're still a great little
fighter.
from you.”

«Huh!” said Nelson, with the air of
one who wished to close the conversa-
tion.

“Well,” persisted the human goat,

taking a fresh tack, “look how vyou!
You was .

kept after Britt all the time.

SPORTING.

They can’t take that away

after him like a bulldog every minute.”
“Well,” said the champion of Hedges-
! wick, “you didn't see it get me any-
thing, did you? The coin is what I'm
after.”
| And so, surrounded by a few of the
rank outsiders, the Danish champion
told his own simple little story, and
ever and anon there floated over the
low partition the pop of the champagne
and the tones of Britt, Senior, raised in
| that great old Irish ballad:
| “When She R-rides in Her Lo-0-0W
i Back Car!” .

—_——

JEFFRIES’ OFFER
TO HEAVYWEIGHTS.

As the sporting public has been un-
able to find a suitable opponent for
James J. Jeffries, the heavyweight
champion now comes forward and
solves ‘the problem. Marvin Hart,
Robert Fitzsimmons and Frang Gotch,
the giant wrestler, have just been ach-
ing for a chance to wear the mantle
so long held by the Californian. Jef-
fries has business acumen enough to
know that not one of the three would
be a good drawing card unless within
the next six months they develop un-
| usual form. Hart seems to be the
next logical argument. He is now a
heavyweight in every sense of the word
and although having met all the best
middleweights and light heavyweights
excepting Tommy Ryan, he has only
been knocked out once in his career.
That blot was caused by Wild Bill
Hanrahan in less than one round, who
was calculated to shock any boxer out
on whom it landed. Hart is a glutton
for punishment, is gamé to the core
and should be the best of the three men
suggested. s

Fitzsimmons has bad hands. Con-
trary to all press agents’ accounts, they
will never be right again. One good
stiff punch would put $hem in mourn-
ing again, and a young aggressive box-
er like Hart would begin to fight where
the ex-champion of three classes would
be forced to stop. No one should con-
sider Gotch as a serious candidate. He
is a good, heavyweight wrestler, not
the best in his class, either. As a box-
er he does not rate even as high as the
third class. If Fitzsimmons and Gotch
will meet first, the Cornishman, barring
accidents, will be Hart's opponent. It
would be better sport if the champion
was to meet Gotch, Fitzsimmons and
Hart, all in the same ring, one after
the other. The result would be the
same. .

Billy Delaney, who is the champion’s
chief adviser, writes that Jeffries will
never again fight a negro. He has
decided that the three men who now
demand his attention are Marvin Hart,
hof Louisville; Bob Fitzsimmons, the
ex-champion, and Frank Gotch, the
Iowa wrestler, who has announced his
intention of becoming a boxer and
fighting Jeffries for the championship.
Delaney demands ‘hat these three men
settle the question of supremacy am-
ong themselves, and then Jeffries will
take on the winner, which will be his
last fight. o 5

FITZ'S FIRST FIGHT
FOR A GOLD WATCH.

“Bob” Fitzsimmons at times becomes
reminiscent, and when he. does tells
some good stories, some on himself and
at times at the expense of his friends.

Since he has been on the road with
his company, A Fight for Love, sev-
eral friends visited him one evening in
his dressing room. It was then he told
how he first entered the prize ring.

recently, “was in my school days in
Cornwall, England. Well, it was not
long before I had won my first cham-
pionship,” he went on, “and my appe-
tite was whetted for further honors
when Jem Mace, the old champion,
came along with a circus and helped to
gratify my ambition. A gold watch
was offered to the best amateur in a
tournament, and I was the first to en-
ter.

“Mace, however, was a good fellow,
and when he gave another tournament
soon after, a better watch was put up
for the prize, and I was invited to en-
ter. There were 11 competiters, and I
was in for a fight sure, for I weighed
then about 1256 pounds and there were a
lusty lot of scrappers among the other
ten.

«“phe first night I finished four in
from one to three rounds, and the se-
cond night put away four more. I

thought they should have given me the

{ watch then. On the third night I
stacked against a stocky, red-headed
| fighter like myself, who was much larg-
er in every way, except that I had the
advantage in reach. We fought eight
rounds, and the house went wild with
excitement, for it was certainly a grand
try-out for both of us. The finishing
blow was a solar plexus, like that
which gave me the championship at
Carson.

“I have often been asked how I ob-
tained my strength of arm and shoul-
der and I don’t mind telling you that
it came from fighting and subduing
crazy horses brought into the New
Zealand blacksmith shop where I was
employed.
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“My first start as a fighter,” he said’

SUGAR AND FLOUR. |

Advance Made on Both
Commodities Yesterday

Gomplaint That Sugar is Being Sold
For ng!\er Prices Than Are

‘Warranted by the Increases

LR ]

Sugar went up again yesterday and
S0 did flour. The price of refined
sugar, jobbing, is now $5.80, as compared
with $4.76 per hundred three months
ago, and Manitoba flo ir is $6.55, or $6.80
retail. On Thursday an advance of
fifteen cents per barrel was made in
all brands of Ontario flours, and this
was followed yesterday by an increase
of 20 cents on Manitoba brands. This
brings the price of the latter five cents
higher than it has been for a long time.

It <will be remembered that early in
December owing to competition among
western millers, the prices of Mani-
toba flours were reduced 15 cents, so0
that this recent increase more than
counteracts that cut. Recently reports
have been coming in to the effect that
the Argentine wheat crop is much be-
low the average, and this has led to
furthsr speculation on the Chicago
market by which the Canadian mar-
kets are controlled. There has been a
steady advance in May wheat, with the
result that the millers have been com-
pelled to follow,

Following the advance reported on
Dezamber owing to competition among
Thuraday, the New York refin-
ers yesterday advanced their prices
on all grades of refined sugars
ten cents per hundred. The
Montreal refiners also advanced
their prices ten cents per hundred on
refined sugars and fifteen cents on the
yéllow brands, and the Acadia refinery
made the same increases. Refined
sugar is now $1.05 per hundied higher
than it was a few months ago.

There has for years been a difference
of 30 centg per 100 between the prices
of refined end the light yellow sugars,
and the sameé difference between light
yellow and what is generally known as
brown sugar. The difference between
granulated and brown is now only fifty
cents, due to _the fact that the latter
has been advanced more than the re-
fined.

Three months ago when retailers paid
$4.76 for a hundred pounds of granulat-
ed sugar, they sold 20 pounds for a dol-
lar. Now they are paying $5.80, and
many are selling only 14 pounds for a
dollar. In the past they made a gross
profit of 25 eents per 100 1bs., and now
they are making $1.35, while those who
sell at 7 1-2 cents per pound make $1.70.
There is considerable complaint heard

| against this advantage being taken by

the grocers.

'

“If there was anything I used to like
it was to be assigned to the matter of
shoeing a brute of this kind. It not
only strengthened the arm, but when
kicked clear across the shop it devel-
oped the sand in a fellow and gratified
the ambition to succeed.

“One of my first fights in Australia
was with young Pat McCrae, whose
father ran an opposition shop to that
of Mr. Allen, where I was an appren-
tice. Between Lhe two shops there was
a feud which kept all Sydney in an up-
roar. One evening, while going to our
home, our bunch of apprentices met
the McCraes and young Pat said some-
thing that I did not_.like, at the same
time pushing me off the sidewalk.

“That was enough, and before he
could get up his guard I laid him in
the gutter. A ring was formed right
there and young Pat and myself fought
twenty-one rounds. I did not see him
for a good while after that, and some
friends said he was in bed.”

———
THE RING.

George Gunther, the dusky Austra-
lian, has perfected a brand new biff:

Unlike. Kid! McCoy's corkscrew or
Bob Fitzsimmons’ solar plexis, the
point of contact of the pump-handle
blow is the most vulnerable part of
man’s scrapping anatomy — the jaw.

‘When the pump-handle lands, it's one,
two, three, four, five, six, seven, eight,
nine—out.

The victim of the blow immediately
enters the Elysian fields, and he usual-
ly doesn’t wake up until the next
morning.

‘What is the pump-handle punch like?
Did you ever grab hold of the old
wooden pump-handle and try to entice
the cooling beverage from its earthen
retreat? Do you remember that when
you let go of the handle it flew up and
very likely hit you on the jaw? That’s
the original pump-handle punch.

Just like Newton when he watched
the apple fall and discovered the law
of gravitation, the Kangaroo when he
was tending his flocks in the Bush
studied the principle of the fly back to
the old wooden rod.

The pump-handle punch is delivered
with the left hand. Only skilful, am-
bidextrous fighters can wuse it at all.
The pump-handle is the fly back from
a blow which purposely whizzes by the
ear. Just the instant that the oppon-
ent believes that the right is unleash-
ed and is headed for solar plexis or
jaw, the pump-handle reaches the spot.

The pump-handle is a short, twisting

| blow which is delivered a moment aft-

er a feint, when a boxer is apparently
off his balance so he .cannot hit effec-
tively. The opponent throws down his
guard to protect other parts of his body
believing the lightning cannot strike
twice in the same place before the re-
covery.

By studying the principle of the fly

ck to the pump-handle the Kangaroo
is on the high road to pugilistic fame.

Since Nis lowly advent at the Cam-
bridge club he has not been defeated.
‘While at only one bout has he been
forced to use the pump-handle to get
the long end of the purse he says he
will surely plant the fly back, half
blow, which requires wondertul
strength and alertness to land.

The Kangaroo's famous fly back,

mpump-handle punch may yet. make him

welterweight champion.
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A quantity of cents can be had atJ

the counting room of this paper.
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At T LoxpoN HOUSE,

Saturday, Jan. 14.

Such Dainty
Whitewear
We are

| Showihg
This Season

B\

Most attractive collection we
have ever yet had in stock.

Prices and garments that
speak for themselyes.

}GOWIKIS from 50¢. to $3.25 |Dainty Skirts, 90c. to $4.25
Corset Covers, 12¢. to1.256 (Drawers, 29¢c. to 1.40

Final Glearance Ladies’ Goats
At Almost Your Own Prices,

Goods must be closed out for the season.

$17.50 Fawn beaver coat, size 34, for
15.00 Fawn beaver ooat, size 34, for
14.50 Fawn beaver coat, size 32, for
11.75 Grey frieze coat, size 32, for
10.25 Grey frieze coat, size 32, for
8.75 Navy Military coat, size 36, for
7.00 Grey Military coats, sizes 32, 34, 36,
8.50 Black freize coats, sizes 32, 34, for
8.50 Fine zibeline coats, sizes 32, 34, 38, for
6.75 Grey zibeline coats, 34, for
14.50 Black beaeer coats, sizes 32, 34, for
14.50 Black beaver coats, sizes 36, 38, for
'18.90 Bl..ck beaver coats, sizes 34, 36, for

4 $6.98
5.98
5.98
3.98
3.98

- 3.98
298
3.98
398
298
4.9
4.98
498

Great Bargains Ladies’ Suits

$13.50 Black cheviot suits, sizes 34, 36, for
12.50 Black cheviot suits, sizes 34, 36, 38, for
11.50 Black cheviot suits, sizes 34, 36, 38, for
14.90 Navy cheviot suits, sizes 34, 38, for

$7.50
6.98
5.98
5.00

Bargains in Handkerchiefs,

929¢. a Dozen.

Handkerchiefs that were used in the decorations at
Christmas, somewhat mussed and soiled, otherwise all right
for children, etc. \

Monday sale price, 29¢c. a dozen.

Bargain Sale Fancy Linens

That Have Become Mussed.

Sidebaard cloths reduced t0 essessceccsesscs 290
Sideboard cloths reduced t0 cveevv.oveeess. 40C
Tanchelothsrediiced 10 .o, . cc.ioisov.... 25C
Lunch clotharednced 0. . ...., . iceoicsiece 49T
Tray cloths reduced t0............c000000.. 30€
Tray cloths reduced t0seee . .ttt veeiia.. 39€
D’Oylies reduced.c....... ... 2cto 18¢c
Pillow shams, per pair,; ....... 79c, 89c, $1.39
Brush and comb bags reduced tc............ 29¢
Handlkerchief bags reduced to.............. 20c
Stamped linens, all kinds reduced.

i
i «

F.W. DANIEL @& Co

London House, Charlotte St..
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SOUTHERN HOUSEKEEPING
ECHOES.

Lessong Learned from a Southern Cook.

It was just a dear old-fashioned
Southern kitchen with its fireplace
reaching across one end, its splint-bot-
tom chairs made in the days of slavery,
with the cook stove in the centre of
the room, planned and built with no
more thought for saving steps than is
customary in Southern homes where a
retinue of servants is needed, but where,
too often, alas, the fortunes of war
have made the labors of the household
devolve upon the mistress and her
daughters. 2

Yet the cook in this kitchen had such
a happy way of mingling work and
play, singing bits of plantation mglod-
jes a9 she shelled the peas or indulging
in a flood of before the war reminis-
cenes as she mixed the biscuit, that it
was a delight to watch her at work
and a privilege to be allowed to help.
‘ Indeed, it was almost like going to
some far-away country and learning to
cook all over again, for there are soO
many dishes peculiar to the South and
such varied ways of cooking vegetables.
The wheat bread, so universally used
in the North, is called light bread, and
is made only on special occasions. In-
deed, there are households where it is
never made. Bread, in the Southermn '
significance of the word, is corn bread,
and is made fresh for each meal. As it |
is made of white corn meal and baked
in thin cakes, it is quite unlike our
Northern johnny-cake and much more
palatable; so much so that people who .
rarely eat it at home soon become very
fond of it. :

One of the hard things to become ac-
customed to in a country where fruit is
so abundant, is that it is parely served
at meals in its natural state. Preserves
and jellies, no matter what the season,
are always on the table, and in the
summer the Southern cook will make
the most delicious peach cobblers and
rolls /for desert; but fruit fresh from
the trees is considered unhealithy and i9 |
eaten cnly between meals.

The variety of vegetables which are
prepared for dinner, the bread and bis- |
cuit which must be freshly baked each
time, make dinner-getting a lengthy af-
fair, and usually as soon as_the break-
fast is out of the way, the cook has be-
gun her preparations for the next meal
and, if chickens have come in, has sel-
ected and dressed the chickens that are |
to be fried for dinner.

All vegetables, even to the Irish po-!
tato, according to Southern ideas, must
be ‘“‘seasoned” in order to make them
palatable—that is, they are boiled with |
a plece of pork and usually with some |
of the small red peppers, which seem !
to be the favorite condiment.

Yet however unskilled she may be in |
scientific cookery, the Southera cook
has a faculty for making some- very
delicious vegetable soups from things
that the Northern housekeeper would |
throw away. For an example of this!
economy, there is the appetizing pea- |
soup that is made whenever peas are |
boiled for dinner.

When the peas are shelled, the: cook |
carefully looks over the pods, picks out
all the imperfect ones and the tiny[
leaves that cling to the stem end, |
washes them and puts them on to boil
with a piece of meat and a pepper or
two for seasoning. The peas are cook-
ed in a separate kettle, and when done
are carefully drained from the water;
and placed on a platter with the meat
which was cooked with them. Next the
pods, of which nothing remains except
a thin shell-like husk, are skimmed
out and the.liquor added to that from
the peas. Then salt, a bit of butter and
a very little thickening is added and
allowed to come to a boil; the result is
a really delicious pea soup.

When chicken and asparagus are
cooked together, as they so often are
in a Southern household, an appetizing
soup is made by adding the chicken
broth to the water in which the aspara-
gus was cooked.

Still another favorite is the vegetable
soup. To make it, place about half a
pound of pork in a kettle with cold wa-
ter. When it has boiled for a quarter
of an hour add the following vegetables
cut in small pieces—cabbage, carrots,
tomatoes, potatoes, and half a dozen
pods of okra. Season and cook for an
hour, or until the vegetables are thor-
oughly done. Serve with crackers or
corn bread.

The wild blackberry grows abundant-
ly in the South. Along the roadsides,
on waste land or wherever it can find a
foothold, it lifts its clusters of white
blogsoms that in June are followed by
the berries that are so much sweeter
than the tame ones our northern mar-
kets know. So occasionally we had
blackberry pie for dinner. It was al-
ways made in the following manner
and was much richer than pies ordin-
arily are: The berries were first stew-
ed and sweatened. Then the cook made
a crust that was almost as rich as a
biscuit dough. She rolled it out rather
thick until it was large enough for both
crusts. Then she lined a shallow basin
with it, filled it with the stewed ber-
ries, added a bit of butter and folded
the crust lightly together over the top.
The pie is more like a pudding floating
in its own sauce, but it is very good and
is a decided improvement over the us-
ual way of making blackberry pies.

Apple dumplings were a favorite des-
sert in this household, and when they
came to the table, brown and spicy with
plenty of sauce, they were the most
tempting morsels that could be im-

variety, although any apple that will
cook quickly can be used. They were
pared, cut in halves and cored. While
this was being done, the cook mixed a
flaky pie crust and rolling it rather
thin cut it in pieces just large enough
to wrap up each apple without entirely
covering the top. The hollow made by
removing the core she filled with sugar,
a piece of butter and a dash of nutmeg
to flavor it. The dumplings were then
placeéd in a shallow pan with hot water,
sugar and a small piece of butter and
baked in a steady oven. They should
be sent to the table hot and served
with thelr own sauce.

Sometimes at family dinners and pic-
nics we had chess cake. This dainty
is, I belleve, peculiar to Tennessee, for
the Georgia and Mississippi people dis-
claim all knowledge of it. I never
learned why it is called chess cake, for
it is more like a pie, but, properly
made, it is one of the triumphs of old-
tfashioned Southern cookery.

To make it take the yolks of eight
| eggs;, one and a half cupfuls of sugar

v o a o e

| plants fer 'winter blooming

i and one-half cupful butter. Etir thor=-

oughly together and flavor with vanllh':

Line small patty-pans with thin rick
pie crust and add the mixture.
in a moderate oven until brown.
it is done frost with a frosting made of
the white of an egg and sugar. As'th@
cake is very rich it will go a long way.

It is a peculiar thing about picnies i

the South, that although the tablecloﬂx\ ;

and eatables are spread out on tha
ground, nobody ever thinks of sitting
down to eat. ;
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VALLEY LILIES WITHIN DOORS.-
People who love valley lilies—and who

does not? — may have them without”

waiting for the time of the singing of
birds to come or paying the florists®

prices, for they may be readily raigsed

and bloomed in the window, and on@
can enjoy their delicate perfume
through various periods of the wintes
or early spring.

If youehave a patch of the tiny lilies
in the yard, fill some tin cans with riohi
earth, well pulverized and free froms
stones or insects, and place five, sevelly
or more, roots in each can, taking care
rot to break the tiny fibres in digging
and resetting them.
carefully down on the top, water and
set in an attic or closet where it is nei=
ther too dry mor too cold, watering &
little occasionally. After a week onf

' more bring as many of the cans as yow

wish to have bloom at one time and
place in a window in a room which is
not overheated, and water frequently.
Soon there will appear little cone-shap=
ed sprouts nearly as thick as the énd
of one’s little finger. If the conditions
are favorable these will push rapidly
forward until the two long, oval, strig=
ted leaves of palest green unfold thems
selves and look about them as if think=

ing that winter had been much shopt< [

er than usual.

Finding everything favorable, they
signal the buds to come forward, and
these shortly appear from a little poe-

{ ket at one side and one can almost sed

them grow, until the long spray of tiny
waxen cups is complete in snowy,
whiteness and delicate odor.

My first experiment In growing val«

ley lilies in the house was made severs

al years ago. ,

The roots were dug out of the patchi
during a mild spell in the winter, as T
had not thought of it earlier. Thera
were seven roots in.a quart can; of
these but two bloomed, but they wers
so large and perfect so purely whita
and delicately fragrant, that they well
repaid the care I had. given them, and
the fact that they flowered just im
time for Easter made them doubly wels
come. i

In selecting plants in the fall, befora
the leaves are killed, it would be well
to choose those roots having the larg-
est leaves, a® these have probably

| bloomed. In every large patch in the
{ spring there are younger plants with

much smaller leaves that bear no flow=
ers, and I think that the five which
failed to floom for me were these youn-
ger plants. In taking them up after
the leaves are gone one risks getting
more or less of these, but if I had neg=
lected taking them before I would take
this risk, on the chancg of having even
a few blossoms, or one may buy the
from @&
florist.

In caring for the lilies I took nature
for my teacher. I planted them in a tinx
can, not because I admire tin cans, but
because they retain moisture much bet=
ter than a clay pot; care must, how=~
ever, be taken to insure drainage oOr
the roots may rot. Either punch a hole
through the bottom of the can or place
a layer of pebbles, cinders or broken
china in the bottom. When they bloom
out of doors the soil is usually soaked

from melting snow and spring rains.
Valley lilies always bloom more free«
1y, last much longer and are far maore

fragrant out of doors if growing .. &
shady place, so I selected a west win-
dow rather than one having n southern
exposure with its stronger sunlight, and
to supply thg place of frequent show-
ers I sprinkled the plants often with a
small brush.

After your first lot has bloomed you
can bring others from their retreat, and
thus have a succession. As they al-
ways grow in a perfect “mat” out of
doors, one can fill the receptacle with=
out fear of overcrowding. In taking
them up do not separate the roots, but
take them with all the soil that will ad~
here, the less disturbance the better. If
taken when the leaves are still green
they must be cut off after potting.

Finally, I do not know any one flows«
er that will give greater satisfaction
to the flower lover than the winter
valley lily. It is deep delight to watch
the expansion, growth and bloom ' of
these exquisite plants and to think one
has outwitted grim winter in coaxing
this spring flower to bloom long before
he has any intenticn of relaxing his
iron sway.

FLORENCE STIRLING LAIGHT.

GIVE A LIBRARY.

CHILDREN
Thankful Over Escape From Iroquois
Fire, Girl and Boy Make Presentas
tion.

SOUTH BEND, Ind., Jan. 9,—Thank-
ful that when their lives were imperill=
ed in the Iroquis Theatre fire in Chi-
cago December 30, 1903, they were per-
mitted to escape unharmed, and sym-
pathizing with those who lost fatherd
and mothers in the disaster, Lester and
Madeline Livingston are about to ex-
press their thankfulness by presenting
a library to the Orphans’ Home, locat«
ed between this city and Mishawaka.

They are the children of Max Living-
ston, president of the Merchants’ Asge
sociation: The children attended the
Iroqucis Theatre with their cousins,
Madeline and Louis, daughters of Mr.
and Mrs. S. W. Straus, of Chicago. A
governess accompanied them. They
occupied seats on the lower floor neam
the orchestra.

When flames shot forth from the
stage, Lester, who is twelve years old,
realizing the danger, started to leave
the theatre, accompanied by his sister,
aged ten, and followed by the others
of the party.

Half way up the aisle Madeline stum-
bled and fell. Lester, not losing his
presence of mind, lifted his sister in
his arms and bore her safely from tha
theatre.

-

Teacher—Johnny, what is the most
grfective way to punctuate a sentence?
Johnny—Depends on who's talking. Pa

‘usually swears.—Detroit Fres Press,

Bake
When

Press the earth’
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